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Table S1. LOD, LOQ, and the mean recoveries for quantitative analysis of polyphenolics. 
Polyphenolic compound LOD, mg/L LOQ, mg/L Recovery (%) 
Gallic acid (1) 0.03 0.11 95 
Protocatechuic acid (2) 0.02 0.06 96 
Aesculin (3) 0.01 0.05 84 
5-O-Caffeoylquinic acid (4) 0.02 0.07 100 
p-Hydroxybenzoic acid (6) 0.14 0.48 99 
p-Hydroxyphenylacetic acid (9) 0.10 0.33 89 
Vanillic acid (13) 0.08 0.25 103 
Caffeic acid (15) 0.03 0.11 98 
Syringic acid (18) 0.05 0.15 105 
Rutin (25) 0.01 0.04 99 
Apigenin 8-C-glucoside (26) 0.04 0.13 96 
p-Coumaric acid (27) 0.01 0.05 94 
Hyperoside (30) 0.03 0.11 99 
Cynaroside (31) 0.10 0.34 101 
Vanillin (32) 0.07 0.22 93 
Sinapic acid (33) 0.08 0.25 102 
Ferulic acid (34) 0.15 0.50 98 
Apiin (36) 0.07 0.23 110 
Umbelliferone (37) 0.06 0.21 96 
Conyferyl aldehyde (43) 0.11 0.37 92 
Luteolin (46) 0.04 0.13 93 
Quercetin (47) 0.05 0.18 92 
Cinnamic acid (48) 0.13 0.42 95 
Naringenin (49) 0.04 0.13 102 
Apigenin (50) 0.03 1.10 88 
 
Table S2. LOD, LOQ, and the mean recoveries for quantitative analysis of carbohydrates. 
Carbohydrate LOD, mg/L LOQ, mg/L Recovery (%) 
Sorbitol (S1) 0.02 0.06 102 
Trehalose (S2) 0.11 0.33 95 
Arabinose (S3) 0.02 0.06 98 
Glucose (S4) 0.56 1.67 103 
Fructose (S5) 0.78 2.38 104 
Sucrose (S6) 0.85 2.55 99 
Galactitol (S7) 0.02 0.07 93 
Ribose (S8) 0.03 0.09 107 
Maltose (S9) 0.10 0.30 101 
Xylose (S10) 0.02 0.05 104 
Rhamnose (S11) 0.12 0.35 101 
Mannose (S12) 0.24 0.72 109 
Raffinose (S13) 0.14 0.43 103 
 
